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Several  times  this  summer  we've  talked  about  making  ice  cream  at  home.  But 
so  far  the  matter  of  buying  ice  cream  hasn't  come  up.    That's  an  oversight,  for 
nany  more  people  buy  this  favorite  dessert  than  make  it  themselves.    And  those 
who  put  down  their  money  deserve  to  understand  something  about  what  they're 
buying.    Ice  creams  may  be  very  different,  even  when  they  go  by  the  same  name 
and  sell  for  the  same  price. 

For  example,  the  same  amount  of  money  may  give  you  much  more  air  and  much 
less  cream  in  one  ice  cream  than  in  another.    Have  you  ever  noticed  ice  cream 
the  morning  after  the  party  when  it  is  standing  melted  in  the  dish?    The  morning 
after  is  often  a  good  time  to  judge  character,  you  know,  and  that  includes  ice 
cream.    You'll  find  that  a  scoop  of  one  make  of  cream  when  melted  will  look  rich 
and  creamy  and  almost  fill  the  dish.    Then  the  samo  scoop  of  another  kind  of  ice 
cream  will  have  melted  to  a  thin  watery  substance  that  won't  half  fill  the  dish. 
The  first  kind  of  cream  gave  you  value  received,  but  at  the  same  price  for  the 
second  kind,  you  paid  for  too  much  air  and  too  little  cream.    You  probably  paid 
too  much  for  food  value  you  didn't  get.    Ice  cream  differs  a  lot  in  richness  — 
that  is,  in  the  weight  of  the  solids  it  contains.     Sometimes  you  can  tell  this 
from  its  taste  and  texture  and  sometimes  not. 

Perhaps  you  know  that  every  state  has  a  minimum  standard  for  the  richness 
or  "butterfat  content"  as  the  experts  call  it,  of  its  ice  cream.    The  highest 
minimum  standard  is  lk  per  cent  butterfat  content,  and  occurs  in  the  states  of 
Idaho,  Maine,  Nebraska,  New  Hampshire,  Utah  and  Vermont.    The  lowest  standard 
is  8  per  cent  in:  Arkansas,  Indiana,  Missouri,  North  Carolina,  Rhode  Island, 
Tennessee,  Texas,  and  West  Virginia. 

You  can  get  a  good  idea  of  the  richness  that  these  percentages  indicate 
by  comparing  them  with  the  standards  for  milk  and  cream.     The  average  for  tho 
whole  country  is  3  and  one-half  per  cent  butterfat  content  for  milk  and  IS  per 
cent  for  ordinary  table  or  coffee  cream. 

Now  the  difference  in  butterfat,  of  course,  makes  one  ice  cream  more 
nourishing  than  another.    In  the  city  of  Washington,  you  can  get  ice  cream  as 
low  as  8  per  cent  butterfat  and  as  high  as  2k  per  cent,  and  it's  all  called  ice 
cream.    Tho  city  publishes  for  the  benefit  of  anyone  interested  a  monthly  milk 
butt      Cream  roport*    That  ^port  gives  a  picture  of  tho  purity  and  amount  of 
torfat  of  each  of  the  dairies  and  ice  cream  companies. 

colti         far  80  good,"  say  the  ice  cream  experts  in  the  Department  of  Agri- 

aixtur"6,    ^  th<3y  ^  that  it,S  not  the  PercentaSe  of  fat  in  the  ice  cream 
~--__r-£  that  c°unts.    It's  how  much  you  get  of  that  nourishment  in  a  pint  or  a 

^e  finished  product.    For  it's  during  the  freezing  that  ice  cream  takes 
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ud  air,  and  the  value  of  the  ice  cream  depends  on  the  density  of  the  finished 
product. 

The  ice  cream  manufacturer  takes  what  he  calls  his  "mix"  —  that  is,  all 
the  ingredients  in  their  liquid  form.    And  he  whips  this  until  it's  more  or  less 
fluffy.    And  then  he  freezes  it  when  the  air  bubbles  are  incorporated.      And  we 
buy  that  air  "by  the  quart. 

Of  course,  if  we  bought  ice  cream  by  the  pound  it  wouldn't  matter.  But 
since  we  don't,  getting  our  money's  worth  in  ice  cream  very  often  becomes 
difficult.    As  yet,  we  Americans  have  no  Federal  standards  of  ice  cream  to  depend 
on.   We  have  no  government  grades  to  measure  ice  cream.     Experts  in  the  Bureau 
of  Dairy  Industry  are  working  on  some  means  to  differentiate  between  products 
varying  in  density  in  order  that  the  buyer  can  distinguish  those  ice  creams  that 
are  light  and  those  that  are  heavy.    As  it  is  now,  no  matter  how  high  the 
manufacturer  puffs  his  mixture,  he  is  still  within  the  law  when  he  labels  it  ice 
cream. 


One  of  the  first  things  to  know  when  you're  buying  ice  cream  is  how  much  it 
should  weigh.    As  I  said  we  have  no  Government  standards  to  go  by  as  yet.    But  the 
Government  specifies  that  the  ice  cream  it  buys  for  all  Federal  institutions 
USt  weigh  at  least  k  and  a  half  pounds  to  the  gallon.     -'-'hat's  about  1  pound  and 
2  ounces  to  the  quart  and  9  ounces  to  the  pint.     That  doesn't  mean  that  the 
Government  considers  this  ideal  ice  cream.     The  ideal  depends  on  how  rich  an  ice 
cream  you  want  and  how  much  you  want  to  pay  for  it.     But  in  high  quality  ice  cream 
it  does  rule  out  those  that  have  too  high  a  proportion  of  air. 

One  ice  cream  manufacturer,  who  has  kept  his  ice  cream  up  to  a  standard  of 
5  and  half  pounds  to  the  gallon  right  through  the  depression  in  spite  of  what 
any  others  in  the  business  did,  declares  that  his  high  standard  has  paid  him  well. 
He  says  he  made  more  money  than  his  competitors  who  lowered  their  quality  to 
sell  at  a  cheaper  price.    From  that  you  might  gather  that  the  ice  cream  buying 
public  occasionally  recognizes  good  ice  cream  and  will  buy  from  the  man  who 
provides  it.    This  manufacturer  advertised  exactly  what  went  into  his  ice  cream 
and  the  amount  every  quart  weighed.     In  this  way  he  was  educating  people  who 
bought  to  appreciate  the  good  points  of  quality  ice  cream.     To  give  the  weight 
of  5  and  a  half  pounds  to  the  gallon,  he  did  not  exceed  a  70  per  cent  overrun 
standard.    That  means  that  his  ice  cream  contained  about  ho  per  cent  air. 
Bo»,  of  course  modern  ice  cream  isn't  ice  cream  without  some  air.     The  air  that 
gets  beaten  in  during  the  initial  freezing  process  gives  it  that  smooth  texture 
*e  all  enjoy.    Without  sufficient  bubbles  it  would  possess  a  texture  similar 
to  butter.    But  when  1  gallon  of  liquid  is  whipped  up  to  make  over  two  gallons 
°f  ice  cream  —  an  overrun  of  more  than  100  per  cent  —  well,  then,  you  are 
buying  more  air  and  less  food  solids  as  well  as  less  refreshing  qualities  due 
to  a  lower  ice  content  of  the  product. 

ka  I  said,  until  we  have  be';tor  standards  and  a  means  of  distinguishing 
een  differcnt  grades,  we  can't  do  much  about  the  ice  cream  situation.  But 
you  can  got  an  idea  of  weight  of  various  makes  by  using  your  own  scales. 
*nd  here's  a  subject  your  women's  club  might  well  take  an  interest  in. 


